Apach

BAKERY fiue

TECTOMECbI CIIUPAJIbHbIE
CEPUMN V /V-R

CnunpanbHble TectoMmechbl Apach Bakery Line npegHasHayeHb!

ANs 9KennyaTaunm B yCrioBUSIX NPOMBbILLIIEHHOrO NPOn3BOACTBA.
bnarogapsi peMeHHOM TpaHCMUCCUM MaLUMHbI HE U34aloT WyMma, a
cnvparsb U LUeHTpanbHbI OTCeKkaTerb, cAeflaHHbIE U3 HEPXXaBEKLLEN
CTanu, No3BONST UHTEHCUBHO 3aMeELLNBATb TECTO Pa3fINYHbIX BULOB:
NWeHNYHOoE, PXKaHOo-MNWEHUYHOoE, pXXaHoe N TeCTO AN KOHOUTEPCKUX
n3genun.

TEXHUHECKWME OCOBEHHOCTM CEPUN V
CTAHOAPTHOE OEOPYJOBAHME

ODMHapHaﬂ TPpaHCMUCCUA

¢ Bo3moxxHOCTb 3arpy3ku oT 40 go 250 kr
* YcuneHHas cnvparb

* [lexa, cnvparb, LeHTpanbHbI OTCEKaTe b U3 HEPXXaBetoLLLEN
CcTanu BbICOKOM MPOYHOCTH

¢ PemeHHada nepegaya

¢ 2 MOTOpAa, 2 CKOpPOCTH, 2 Tarimepa

* PeBepc gexu Ha NnepBor CKOPOCTU

¢ B0O3MOXHOCTb 3amelunBaTh HebomMbLUME KonMyecTBa TecTa

¢ CooTBeTCTBYET aKkTyanbHbIM TpeboBaHuam 6esonacHoctn EC

onuunu / AKCECCYAPDI

* [laTunk TemnepaTypbl

¢ Kopnyc n3 HepxxaBetoLlen ctanu

¢ BO3MOXXHOCTb WCMOJHEHNS B LiBETE Mo 3arnpocy

¢ DNeKTPOHHAast KOHTPOSbHAasA NaHEenNb C Bypass CelieKTopom

+ [NaHenb touch-screen ¢ BapnaTopoM CKOPOCTYU

¢ BapuraTtopbl CKOPOCTU BpaLLeHMs cnvpann n gexu ¢ noTeHunomeTpamm

¢ Cucrema 6bICTpOVI CMeEHbl MECUITbHOIO opraHa

¢ [1ononHUTENbHbIA MECUITbHbIV OpraH B BUAe 8ku, BEHYMK UIK flonaTka; ckpebok ans aexu

# [pobKka Ans crnvBa B Aexe



TEXHMHECKME OCOBEHHOCTM CEPUM V-R
CTAHOAPTHOE OBOPYOBAHME

¢ Mogxoaut onga 3amelwmBaHusa 6onee Tyroro Tecta
¢ Bo3moxHOCTb 3arpy3ku oT 60 go 250 kr
* YcuneHHas cnvpans

+ [lexa, cnvpansb, LleHTpanbHbI OTCceKkaTeNb U3 HepXXaBetoLLen
cTarnu BbICOKOW MPOYHOCTU

¢ PemeHHas nepegada

¢ [1BoViHas TpaHcmuceus

¢ 2 MOTOpA, 2 CKOpPOCTH, 2 Tarmepa

[lBonHasa TpaHcMmuccua

¢ PeBepc aexmn Ha nepBON CKOPOCTU
¢ Bo3MOXHOCTb 3amMelunBaTb HeOOMbLUME KONMYecTBa TecTa

¢ CooTBETCTBYET aKkTyanbHbIM TpeboBaHuam 6esonacHoctn EC

onunn / AKCECCYAPDI

* [laTynk TemnepaTypbl

+ [nacTukoBas Kpbillka 13 nrekcurnaca

# BO3MOXHOCTb MCMOMTHEHWS B LIBETE M0 3anpocy
+ BapuaTtop npuoga AeXu 1 cnvpanm

# 3anaTteHToBaHHas cucTeMa CMEHHbIX MECUITbHbIX opraHoB

MOAEABHbIN PAA CEPUIM V / V-R
EmkocTb EmkocTb O6bem Mno:;r::)c;: “f::'::g:;" Bec laGapure!
Mogens TecTa Myku Aexu cnupanu aexm OnuHa Wunpuna BbicoTa
Kr Kr n kBT KBT Kr MM MM MM
V 40 40 25 60 3 0,55 295 545 1025 1345
V 60 60 36 80 3 0,55 305 580 1075 1345
V 80 80 50 131 4,8 0,55 350 698 1126 1385
V 120 120 75 188 5,2 0,55 505 779 1251 1502
V 160 160 100 266 10,3 0,75 695 879 1497 1582
V 200 200 125 306 10,3 0,75 705 940 1552 1582
V 250 250 150 378 12 1,1 755 1035 1650 1612
V-R 60 60 36 117 4,8 0,55 380 698 1126 1385
V-R 80 80 50 131 52 0,55 390 698 1126 1385
V-R 120 120 75 188 6,2 0,55 545 779 1251 1502
V-R 160 160 100 266 12 0,75 745 879 1497 1582
V-R 200 200 125 306 12 0,75 755 940 1552 1582
V-R 250 250 150 378 12 1,1 805 1035 1650 1612




SPIRAL MIXERS
V /V-R SERIES

Spiral mixer with fixed bowl Apach Bakery Line designed for
use in industrial environments. The V/V-R series has been
designed to offer the maximum production output in the best
possible time, while occupying minimum space and allowing to
knead stiff dough thanks to the spiral transmission, the
reinforced motors and the breaking bar without feet. Spiral
mixers can also knead small quantites of dough, with limited
increases in the temperature of the dough.

V SERIES TECHNICAL FEATURES
STANDART EQUIPMENT

+ Dough capacity from 40 to 250 kg
# Excellent transmission power obtained
¢ Stainless steel bowl, spiral tool and breaking column

a0 ¢ Direct spiral transmission

* Fitted with 2 different motors, 2 speeds on spiral tool, 2 timers

* Possibility of bowl inversion in 1%t speed

\

Direct spiral transmission * Complies with current EU safety requirements

* Possibility to knead also small quantities of dough

OPTIONS / ACESSORIES

¢ PT 1000 feeler on breaking column

# Stainless steel frame version

< Color

< Electronic control panel with bypass selector

< Touch screen with speed variator

# Spiral and bowl speed variator with potentiometer
¢ Quick tool attachment

¢ Additional tool: blade or 8-shaped spiral tool

¢ Drain plug on bowl



V-R SERIES TECHNICAL FEATURES
STANDART EQUIPMENT

# Allowing to knead more stiff dough

+ Dough capacity from 60 to 250 kg

# Excellent transmission power obtained

# Stainless steel bowl, spiral tool and breaking column

¢ Direct spiral transmission

# Double spiral transmission

* Fitted with 2 different motors, 2 speeds on spiral tool, 2 timers

+ Possibility of bowl inversion in 15t speed

Double spiral transmission

* Possibility to knead also small quantities of dough

¢ Complies with current EU safety requirement

onunn / AKCECCYAPDI

¢ PT 1000 feeler on breaking column

¢ Stainless steel frame version

+ Color

# Electronic control panel with bypass selector

< Touch screen with speed variator

+ Spiral and bowl speed variator with potentiometer
¢ Quick tool attachment

¢ Additional tool: blade or 8-shaped spiral tool

THE LINEUP V / V-R SERIES
Dough Flour Bowl Spiral Bowl Weight Dimensions
Model capacity capacity volume motor motor g Length Width Height
power power

kg kg L kw kw kg mm mm mm
V 40 40 25 60 3 0,55 295 545 1025 1345
V 60 60 36 80 3 0,55 305 580 1075 1345
V 80 80 50 131 4.8 0,55 350 698 1126 1385
V 120 120 75 188 52 0,55 505 779 1251 1502
V 160 160 100 266 10,3 0,75 695 879 1497 1582
V 200 200 125 306 10,3 0,75 705 940 1552 1582
V 250 250 150 378 12 11 755 1035 1650 1612
V-R 60 60 36 117 4,8 0,55 380 698 1126 1385
V-R 80 80 50 131 5,2 0,55 390 698 1126 1385
V-R 120 120 75 188 6,2 0,55 545 779 1251 1502
V-R 160 160 100 266 12 0,75 745 879 1497 1582
V-R 200 200 125 306 12 0,75 755 940 1552 1582
V-R 250 250 150 378 12 11 805 1035 1650 1612




